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[57] ABSTRACT

An enteral diet composition which comprises a bal-
anced diet aqueous medium mixture of fat, carbohy-
drate, and dietary nitrogen compounds characterized
by a total energy content of at least about 0.68 kcal/ml,
an osmolality of below about 350 milli-osmol and a pH
lower than about 4.5. The dietary nitrogen compounds
are at least about 95% soluble in the aqueous medium
and are free from bitterness in the composition. At least
about 50% of the dietary nitrogen compounds is de-
rived from vegetable protein source(s).

The enteral diet product exhibits a combination of ad-
vantageous characteristics, i.e.,, good microbiological
stability, good physical stability of the emulsion, low
osmolality, satisfactory organoleptic properties, and
satisfactory nutritional and handling properties.
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